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(54) Producing a rolled food article 

(57) In a method for continuously 
producing a rolled food article a 
plurality of moistened sponge strips 
(S) with a paste product thereon, 
such as ice-cream and the like, are 
caused to pass along a decreasing 
radius path such as to acquire a 
substantially cylindrical tubular 
shape with the paste thereinside. 
The rolling up apparatus (4) com- 
prises a plurality of contiguous rol- 


lers (5) arranged along a decreasing 
radius path, with the trailing roller 
in contact with a further larger di- 
ameter roller (7) which is so ar- 
ranged as to cause each sponge 
strip (S) to roll on itself. In a modi- 
fied embodiment (not shown) the 
rollers (5) may support a conveyor 
belt which contacts the strip (S). 
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SPECIFICATION 

Method and apparatus for producing a 
rolled food article on an industrial scale 

5 

This invention relates to a method and an 
apparatus for producing a rolled food article 
on an industrial scale, said rolled food article 
including a wafer or biscuit or "sponge" 
1 0 which encloses a filler such as jam, syrup, ice- 
cream, and the like-based paste. 

In current practice, such alimentary rolls, 
while meeting with increasingly wider accep- 
tance by the consumer, are still produced with 
15a discontinuous procedure, owing primarily to 
the rolling operation being carried out in a 
manual fashion. This results in a fairly high 
cost of the finished product, which retains 
accordingly a somewhat handicraft character. 

20 In other terms, this is still a pastry article 
rather than an industrial product, as it would 
be desirable in view of the growing demand. 

The Italian Patent No. 1.017.068, issued 
on July 20, 1977, discloses a method for 

25 continuously producing a rolled food article, 
in particular ice-creams, wherein at the input 
end of a production line a rolling apparatus is 
arranged which comprises three rollers opera- 
tively cooperating with one another such as to 

30 provide the desired rolling action. However, 
that apparatus has failed to provide fully satis- 
factory results. In fact, the three-roller rolling 
apparatus did not prove capable of rolling the 
product in a consistently optimal manner, ow- 

35 ing mainly to repeated jamming, as due to 
excessively spaced apart rollers which are una- 
ble to provide effectively continuous and per- 
fect rolling. In particular, said Italian Patent 
No. 1 .01 7.068 teaches an arrangement for 

40 the rolling rollers, wherein two rollers are 
provided at a lower level and one roller at an 
upper level, virtually at the vertices of a 
triangle, which arrangement is not entirely 
successful, as mentioned above and demon- 

45 strated in actual practice. In fact, and gener- 
ally after a short period of operation, the 
apparatus of the cited Patent must be stopped 
for the removal of jammed material, which 
brings about unexpected production losses. 

50 This invention sets out to provide a simpli- 
fied method and apparatus for producing on 
an industrial scale, in a continuous and auto- 
mated fashion, a rolled food article, in particu- 
lar ice-cream rolls of the type including a 

55 biscuit or wafer which encloses the ice-cream 
and/or the like paste, which method and 
apparatus afford the possibility of producing 
said roll on a continuous and automated ba- 
sis, by employing a single containment biscuit 

60 or wafer and regardless of the type of filler 
contemplated. 

According to one aspect of the present 
invention, there is provided a method for 
producing a rolled food article on an industrial 

65 scale, said rolled food article including a wafer 


or biscuit which encloses a filler, in particluar 
ice-cream paste, comprising the steps of: 

a) feeding said wafer or biscuit in the form 
of a web; 

70 b) cutting said web lengthwise such as to 
form from said web a plurality of strips having 
pre-determined transverse dimensions; 

c) intermittently passing said plurality of 
strips through multiple processing stations, at 

75 least one of said multiple processing stations 
being operative to moisten said strips; 

d) distributing metered amounts of the 
product paste onto said strips at at least 
another of said multiple processing stations; 

80 e) crosswise cutting said plurality of strips 
after distributing said product paste thereon, 
such as to form from said strips a plurality of 
substantially rectangular elements having pre- 
determined longitudinal dimensions; and char- 

85 acterized in that it further comprises the step 
of, 

f) depositing said elements onto a continu- 
ous motion conveyor belt, .said conveyor belt 
transferring said elements to a rolling station 

90 comprising a plurality of rollers arranged sub- 
stantially contiguously along a path of sub- 
stantially decreasing radius and cooperating 
with one another such as to cause said sub- 
stantially rectangular moistened elements with 

95 said product paste thereon to be rolled up and 
acquire a substantially cylindrical tubular 
shape. 

Further features and advantages of the in- 
vention will become apparent from a descrip- 

100 tion of a preferred, though not limitative, 

embodiment of a method particularly for con- 
tinuously producing a rolled food article, and 
of an apparatus implementing said method, 
with reference to the accompanying illustra- 

105 tive but not limitative drawing, where: 

Figure 1 is a schematical plan view of the 
apparatus implementing the method of this 
invention, some parts being omitted for clar- 
ity; and 

110 Figure 2 is a view of the rolling head 

according to this invention as associated with 
the apparatus shown in Fig. 1 . 

It should be pointed out that the' inventive 
apparatus has not been shown in the draw- 

115 ings in every detail as far as the known 

portion thereof is concerned, whereas the roll- 
ing head associated therewith has been fully 
detailed, said rolling head being the essence 
of this invention. For a more detailed discus- 

1 20 sion of the known portion of the apparatus 
reference can be made to the related literature 
and in particular to the cited Italian Patent No. 
1,017,068. 
Briefly, and with reference to Fig. 1, the 

1 25 apparatus 1 comprises a conveyor belt 2 
driven by a conventional means, not shown, 
such as to move intermittently past a number 
of processing stations, also not shown, at 
each such stations the biscuit/wafer or 

130 "sponge" S being subjected to specific proc- 
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essing step, such as, for example, the deposi- 
tion of a syrup, ice-cream paste, chocolate, 
etc. thereon. According to the invention, the 
apparatus 1 includes a further modular sec- 
5 tion 3, also comprising a conveyor belt which, 
however, differs from the belt 2 in that it is 
driven of continuous motion. Thus, the 
sponge S portions, after receiving the ice- 
cream and being suitably cut, will be spaced 
1 0 apart when entering the rolling unit 4 of this 
invention. With reference more specifically to 
Fig. 2, the conveyor belt 3, which as men- 
tioned is moved continuously in the direction 
of the arrow F, will transfer a plurality of 
1 5 previously cut up sponge S portions having 
ice-cream deposited thereon to the rolling 
head 4 proper, which rolling head, in the 
embodiment shown in Fig. 2, includes a plu- 
rality of rollers 5, arranged substantially con- 
20 tiguousiy to one another and along a substan- 
tially decreasing path. The trailing roller 5 is 
opposed by a roller 7 of a larger diameter 
than the roller 5, which may be and idler 
roller or a driving one. In Fig. 2, the rollers 5 
25 and the roller 7 are rotated in a clockwise 
direction, the movement being imparted ther- 
eto by a conventional motor means, not 
shown. The rolling unit 4 further includes 
controj means 6, only schematically shown as 
30 comprising a hydraulically operated cylinder- 
piston assembly, for actuating the rollers 5. 
Timer means, also not shown, are provided 
for timing the movements of the rollers in 
accordance with the length of the sponge 
35 portions to be rolled up. With this arrange- 
ment of the rollers 5, and by providing the 
opposing roller 7, the rolling action is at an 
optimum, as actual tests have demonstrated, 
no such jamming problems being encountered 
40 as occurred instead in the roiling unit of the 
cited Italian Patent No. 1,017,068. 

In a modified embodiment of the invention, 
instead of a plurality of rollers 5 arranged as 
shown, it may be provided for the sponge S 
45 to be received onto a further conveyor belt 
supported on the rollers 5 and suitably re- 
tained by means that are well within the 
capabilities of those skilled in the art, such as 
backing rollers or suitable guides. Thus, each 
50 sponge S portion will be contacting the belt 
rather than the surfaces of the rollers 5 di- 
rectly. 

From the foregoing description, it will be 
apparent that the invention fully achieves its 

55 objects. In particular, actual tests have dem- 
onstrated that, thanks to the almost continu- 
ous arrangement of the rollers 5 the last of 
which operates against the roller 7, it be- 
comes possible to roll up the sponge S contin- 

60 uously and produce rolled food articles in an 
automated fashion, thus favoring an effective 
industrial scale procedure. Obviously, the roll- 
ing unit according to the invention will have 
its operation timed to the length of the 

65 sponge S to be rolled up. 


As described, the invention is susceptible to 
many modifications and varations, all of which 
are intended to fall within the purview of the 
instant inventive concept. 

70 

CLAIMS 

1 . A method for producing a rolled food 
article on an industrial scale, said roller food 
article including a wafer or biscuit which en- 
75 closes a filler, in particular ice-cre*-in paste, 
comprising the steps of: 

a) feeding said wafer or biscuit in the form 
of a web; 

b) cutting said web lengthwise such as to 
80 form from said web a plurality of strips having 

pre-determined transverse dimensions; 

c) intermittently passing said plurality of 
strips through multiple processing stations, at 
least one of said multiple processing stations 

85 being operative to moisten said strips; 

d) distributing metered amounts of the 
product paste onto said strips at at least 
another of said multiple processing stations; 

e) crosswise cutting said plurality of strips 
90 after distributing said product paste thereon, 

such as to form from said strips a plurality of 
substantially rectangular elements having pre- 
determined longitudinal dimensions; and char- 
acterized in that it further comprises the step 
95 of, 

f) depositing said elements onto a continu- 
ous motion conveyor belt, said conveyor belt 
transferring said elements to a rolling station 
comprising a plurality of roller arranged sub- 

100 stantially contiguously along a path of sub- 
stantially decreasing radius and cooperating 
with one another such as to cause said sub- 
stantially rectangular moistened elements with 
said product paste thereon to be rolled up and 

105 acquire a substantially cylindrical tubular 
shape. 

2. A method according to Claim 1, charac- 
terized in that the rolled food article blank, 
upon emerging from the trailing roller in said 

1 1 0 plurality of rollers during the roll up step, is 
opposed by a further roller contacting said 
trailing roller in said plurality. 

3. An apparatus implementing the method 
of Claim 1 , comprising at least a first con- 

115 veyor belt section moved of intermittent mo- 
tion past a plurality of processing station, a 
second conveyor belt section located down- 
stream of said first section and moved of 
substantially continuous motion, characterized 

1 20 in that it further comprises, at the output end 
of said second section, a rolling unit including 
a plurality of rolling rollers of substantially the 
same diameter and substantially contiguous 
and arranged along a substantially decreasing 

1 25 radius path, the trailing roller in said plurality 
being opposed by a further roller having a 
substantially larger diameter. 

4. An apparatus according to Claim 3, 
characterized in that said rollers of substan- 

1 30 tially the same diameter in said plurality of 
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rollers are enclosed within a further rolling 
belt. 

5. An apparatus according to Claim 3, 
characterized in that it comprises timer means 

5 effective to time the operation of said rollers. 

6. A method for producing a rolled food 
article on an industrial scale, substantially as 
herein described with reference to the accom- 
panying drawing. 

10 7. An apparatus implementing that 

method, substantially as herein described with 
reference to the accompanying drawing. 
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